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lt u not a vtry p!aunt sensation :

wdﬂm to see a big swordfish ram his
mywd through the side of your craft
Fanﬂ threaten to tip you over. Andrew
Strickland and James Olsen, members
of the crew of the fishing schooner
Waldo L. Stream, were the central
figures in a little incident of this kind
last Wednesday. They reported their
adventure on reaching Portland, Fri-
day noon. *

Three weeks ago the Waldo L, Stream
under the command of Capt. Frank
Stream sailed away from there. She
went to Brown’s bank and put in the
Itime fishing there, trawling for halibut
of course. Last Wednesday Strickland
and Olsen were out in their dory at-
tending to their lines. The water
was calm and there was not a sug-
gestion of trouble in the air. Al at
once the dorsal fin of a swordfish was
seen cutting the water, then there was
la sharp rap, the sound of splintering
wood and about two feet of swordfish
sword was sticking through the side
of the dory in which were the two men.

'ﬂm}' did not get excited; such a
thing would never do with a fish weigh-
:pprha;ps 200 pounds tied to your
by,ﬁpart of his own body. The
to leak and the two men
l th ‘;t something must be done at
_onee., It would not do to break off
'ﬁ sword for that would split the side
i & boat and let in more water,
third of a mile away in another
were Peter Lake and Albert
‘Swansen, other members of the
Stream’s crew. Strickland and Olsen
raised one of their oars and waved it
as a signal, The other two men saw it,
grabbed their oars, and started in hot
haste for the two in distress. As
Strickland afterward described they
fairly seemed to fly over the water.
~ When help arrived, the rest was a
comparatively simple matter. A rope
was passed around the body of the
swordfish and he was held firm by this
until the head and sword could be cut
off. Then both dories returned to the
schooner. Here the sword was cut out
lof the side of the dory and repairs
made. The charge of the swordfish
was explained on the ground that the
hig fellow had seen the bait and in
trying to grab it pierced the side of the
boat. d :

ATTAchD BY SHARK.

Mnm?tar Larger Than Their Dory
B Seized Gunwale,
The ﬂahjng schooner Topsail Girl

arrived at Portland yesterday and
‘two of the men, William Goocwin and

Bdward Daggett, told of an excit- }

ing experience off the Roseway banks.
They were fishing in a dory, when a
monster shark made a sudden rush
and seized the gunwale of the boat.

They fought for their lives and at
last killed the shark, but not until
they were mrly tired out. The shark
was of the man-eating kind = and
. longer than ‘their dory. :

8mrdﬁth at Louisburg, C. B.
Quite a large number of swordfish
were landed at Louisburg, C. B, last
week by the several boats and schoon-
ers engaged in the business and
shipped to American markets. This |
is a new branch of the fisheries on

this coast and promises to be a very

remunerative one. Last week |
schooners anmed in the
ed from port and ali tx'ad

in tavqr t n haJibut \F
closely embleg.
very l!ttle damand n

to be sittmg in a dory and all of a '

e was a thick fog, but cha.nne
nrought a big swordfish within sight
of the man at the masthead, and with
il half an hour it had been captured
hed 400 pounds This wa; tak

b % B
me another difficulty.
iSwordfishermen do not carry dory. an-.
ichnﬁsﬂmt one was rigged up, and the |
dory cast off with a light in her. The
ruse to attract the fish was successful,
and four more big fish were taken, and

jon the next day in spite of the fog| :

more were added.

Then Capt. Thomas Frost of sch. Es-
ther Gray came along. He had been
unsuccessful further eastward, and
Capt, Shea with a fisherman’s willing-
ness to share his good fortune with
his fellows, told Capt. Frost that there
were fish in the viecinity. Capt. Frost
accepted the advice to stay and as a
result made the catch he brought to
‘Boston last week. Capt. Shea’s . .mck1
'did not desert him, and he added aev-
eral more fish to those he had in the}
hold before another swordﬁsherman
came along.

This was Capt, Maurice ‘Lubee, 'who
also arrived at Boston with his last
catch’ laut week. Capt. Shea explained
the situation to him, and gave him ‘the
same advicg he had given Capt. Frost,
and the three captams fished together
for several days with good success.
1Capt Lubee leaving the grounds when
he had taken enough fish to make his
stock for the season a good one. By
following the advice of Capt. Shea,
and stioking to that vicinity he got
fish enough' to stock well above $1000,
and Capt. Frost stocked about $700,.

Capt. Shea had not had very good
luck early ‘in the season, and he re-
mained until he was sure that his last
trip would make up for his early lack
of success, and with the 31 swardfish
well iced down he left the grounds
Saturday, with the thick fog still hang.
ling over the ocean. His fish averaged
lin. weight about 300 pounds, which
will bring his stock between $1300
;and $1400 and his stock for ‘the sea-
json up to $5000, and as each of the
crew has already had $170 for .the first
three trips, and will have in the vicin- |

ity of $80 for this one, the season will
hrave proved a. good one efor them
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g | Codfishi Sales.

| The fare of salt fish of ech, deth
M. Prior | was sold to Wimdm F

,Moore & Co.
| The fare of sch, Raymah was sold to 1//

1I)a\ is Bm3
| The fare of sch. Morning Star was

sold to the Cunningham & Thmnpson
Company,

Good Halibut  Yield.

An exchange says that over, 35, -
{000,000 1bs, of halibut, was taken out
|of the waters of Hecate Straits,
Prince Charlotte Sound, and on the
v\est coasts of Vancouver Island last
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‘Will Command Sch, Richard.

Capt. Lavel}J Hodgdon, who was one
of the leading fish Killers sailing out

|of this port, and who has been engaged |

\m various work the last 10 years on
n‘ihoro left today as master of the fine
[sch. Richatd, on a shacking trip with
‘22 men, Capt. Hodgdon, when he
went wag into the game catching ﬂsh
‘and doubtless will be heard from again
when he returns loaded as his many

" |where on the surface of the globe

|of the three secretaries, in the spring

[the most important of which w. §
[strict conformity w ragulatim .

|ing cleanliness and

fnends hom ' wu!, j

Tu the Edllar of the Times: —Red |
fungus growth on salt codfish is
brought about through - the decom-
posing action of  a ferment which
takes place anywhere and every-

{where heat and moisture are combined.
{In Cuba, the rainy season is fonowerl
by the so-called dry season, whzch in
reality is the hot moist air. n
when vegetation thrives and @ ruits
ripen and decompose. It is during this
heated moist air season that the fun-
|gus growth of different colors. _appear.
on food products, on codfish red, on
smoked hams and cheese green, on:
bread dark blue, and on other food
products different colors, according to
the nature of the products. The more
'heated moist air,. the more fungu;s
‘growth, anywhere and everywhere on
the surface of the earth,

Albumen is one of the quickest
known - substances to decompose or|
separate into its constituent parts.
Our heavy salted or pickle cured. cod-‘
fish containg a large percentage of wa-
ter. Salt attracts heat, and when the
temperature is up in the 90's, the wa- |
ter becomes heated and a gentle boil-
ing takes place which starts a fer-
mentation or a decomposition of the
natural glutinous or albuminous mat-
iter or nutritive properties of the cod- |
fish. Decomposition is not necessari-
ly putrefaction, which is decomposi-
tion when it is accompanied by an 0f--~
fensive odor. . i
" When an antiseptic such as a boric |

|actd compound or benzoate of soda is

applied to salt codfish, it unites with
the glutinous or albuminous matter
naturally contained in abundance by
codfish and forms a new composition
which is not susceptible of the de-
composing action of a ferment.

In the spring of 1909 the ruling of
the secretaries of the treasury, agri-
culture and commerce and i labor,
(which followed the Remsen board de-
cision) that packers of food products
might use as much benzoate of soda
as they pleased under certain condi-
tions, which were that instructions of
some kind, which up to this time have
not been defined by the national or any
state pure food authorities, for re-
moving the benzoate of soda should be
printed on the labels or coverings of
the food products, practically settled
the saltfish question for a long time.

‘There are several formulas in op-
eration for removing the preservative
from salt fish, all of which originated
with the fish  packers themselves.
Sorhe of the packers who were thor-
oughly satisfied that the decision of
the Remson board was a ‘wise decisiony
and that the ruling of the secretaries
of the treasury. agriculture and com-
merce and labor was a fair and just
ruling, use only a fow words in the
formula and ‘do not mention the quan- |
tit, water to be used on a pound of
codfish, while others use many words
and much tater. Tt is a pleasant and
perfectly propex‘ "gq as you please” ar- |
rangement, nobody here' knowing
caring whether. salt codfish would, if
they gave it a chance, which nobody
need do, turn red, ‘blue, green, bro
or yellow, as the. gnatter was settled
for a long time to come by the action

b ]

of 1909, who with full authority, so
amended the rules a.mi reg'ulatio'us for
enforcing the national pure food law.
as to permit the use of benzoate of
soda under certain _conditions, one of

circular 21, whhsh relates
per bmnding labeling of the goods.
Much has recently been said emm!




: a cleansing or

€8s made germ proof ags
far as salt is concerned, it ‘will
be necessary to extend that'process all
along the line, freight stations, cars,
wholesale and retail stores, cellars and
" pantrys, which would be an impossi-
bility. ! Taac
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BOSTON'S FISH INDUSTRY.
Chamber of Commerce to c;insidnr;
lmportapt' Phases.

The first autumn meeting of the
Boston chamber of commerce assem-
bly today will he devoted to a sym-
posium on the various important
phases in the current-outlook " in
Boston’s fish industry. In this connec-
tion the official announcem 58 i

“Boston is the largest

market in the United There
is only one larger in 1d, that
of Grimsby, Eng. More 25,000,000

pounds of fish, exclusive of shell fish,
aggregating in value over $6,000,000
are handled anntually though the
Boston market. Over 325 vessels, rep-
resenting an investment of more than
§3,000,000, disposed of theit catches
here. bR : ‘

“Fresh fish is distributed from this
city to points as far west as Salt Lake
City, as far south as New Orleans,
and as far north as Nova Scotia, anl
cured fish is shipped throughout the
country. The industry is estimated
to employ 6500 men indirectly several
times that number, 5

“Average expenditures ‘annually py |
a fishing vessel for outfit, supplies ana
incidental repairs are $14,000, svh R
aggregate for all vessels
the industry $455,000. A darge part of
this sum is expended in Boston ana |
practically all of it within the state
of Massachusetts. In addition, further
large sums are spent inecidentally for
ice, boxes, general supplies and simi-
lar articles, the amount of which it is
impossible to calculate. The indus-
try is owned and controlled locally,
and is one of the most democratic as
| Well as one of the oldest industries
| !0 which Boston is pre-eminent” |
1

MUsT EAT FISH, NOT MEAT.

‘English Statesman Makn Argument
for the Former.

Sir James Clionton-Browne cheered
[Ur Billington Market in London re-
cenlly from end to end by his recent

arsuments as to, why John Bull should
take up a fish die :

Now g Scai S,
oped that eminent
by demonstrating

genius has devel-
physician’s theory
ng how Great Britain
¢4n support itself and obliterate the
liecessity of importing foodstuffs

He asks the British Deople to ab-
Jure the “good roast beef of Old Eng-
land” ang grger seafood whenever
they face g : ‘

“In catching fish,” e
to the f

are adding
country; in paj

Fifteen M "'>mvmd’“'-t 2 /

wharf today, so that the receipts show
an improvement he ,
days. Prices, however, are lower, for
receipts are greater but not of suffi-
|cient size to send quotations down to
low water mark. G

_ While prices are somewhat lower as |
naturally expected by the number of
| vessels in port, they must be consid-
lere‘d firm for cod isquoted at $6 to §7
land haddock $3.25to $4 per cwt.,while
;other ground fish are likewise high.
!One trip of swordfish is selling at
$17.60 per' cwt,, which is a high price
(for this article which a few years agn
was looked upoti as of little commer- |
| clal value. ‘
| As squid is reported to have struck
lin at South shore points, vessels will
not be delayed so long in port as they
have been, so that ipts of fish will
be larger in the.near future, ‘
The fares and prices in detail are
as follows:

: Boston Arrivals.
Sch. Marion, 5000 pollock. .
Sch. Olive ¥. Hutchins, 20,000 had-
dock, 1200 cod, 1500 hake, :
Sch. Athena, 7000 haddock, 4000 cod.
Sch. Washakie, 16,000 haddock, 2000
cod, 3000 hake. !
Sch. Tannie Belle Atwood, 40,000
haddock, 3000 cod, 3000/ hake,
Sch. John J. Fallon, 28,000 haddeck,
2000 cod, 4000 hake. | ‘
Sch. Harvester, 4000 haddock, 10,000
cod, 4000 hake.
Sch. Arbitrator, 8000 haddock, 9000
| cod, 4000 hake, §000 /pollock.
| Sch. Benjam Phillips, 40,000
, 000 hake.
Sch. Louise R.{S§lva, 7000 haddbek,
2000 cod, 2500
'\ Sch. Gladys a
| dock, 2000 cod, 2

Nellie, 26,000 had-
hake. b
| Sch. Flora J. Séars, 20,000 haddock,
110,000 cod.
| ‘Sch. Hortense, 7000 haddock, 4090
| cod. i
, Sch. Ethel B. Penney, 8000 haddock,
2000 cod, 3000 hake.
Sch. Motor, 26 swordfish.
Haddock, $3.25 to $4 per cwt.; cod,
$6 to $7; hake, $4 to $4.50; cusk, $3;
pollock, $4 to $4.75; swordfish, $17.60.

102,000 POUNDS OF HALIBUT.

New England Fish Co. Has Made Big
Purchases at Portland.

The Portland Daily Press says:
Probably what is a record for such
& short time, has been made by C. H .
Hardy, agent of the New England Fish M
Co.,, who has an office there. Since
last Friday he has purchased 102.000
pounds of halibut, probably the, lar-
‘gest amount secured by one firm in
that city in such a short space of timo
in the history of the port. In that
time he has purchased the following
fares: Sch. Agnes, 7000 pounds; sch, |
| Waldo L. Stream, 32,000 pounds;, sch.
Margaref) 24,000 jpounds; and sch.
Selma, 389,000 pounds. The average
Pbrice paid has been about 10 cents a
bound so that the purchase of the fisn
represented an outlay of $10,000. The
fish were boxed at the establishment
of F. 8. Willard and shipped by rail
from Portland to ‘this .city. i ;

In addition to the large amount of
‘halibut, the schooners also brought
‘8ood quantities of shack fish. But
this was only 14,000. That on, . the
‘Stream was bought at Portland, for
F. 8. Willard secured this. ‘The rest
Of the salt fish was taken home to this
clty to.be sold hepec. "

LARGE FISHING STATIONS.
Planned in Bﬁtwh Colum’bil and
~ Alaska for World's Supply.

Two of the largest fishing stations
in the world are to be & hed st
Ketchikan, i’rigxge of Wales Island,

ca, and Pri R t, | ber~
Gra “Pacitio reiim: V

,ui‘the mackerel schools and had just®™
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Sch. Romance Brings 80,
- Lbs. from Shacking Trip.

. Receipts of fish at this port this
imorning were but a single fare, sch.
Romance from a shacking trip with 2
40,000 pounds each of fresh and salt

Ifish, being the only arrival, ;

These are unusually small receipts
for thig season, and it is at this time
when a number of vessels arrived from
;rse.cond salt trips, but owing to a scarc-
ity of bait on the ground, their trips
§a;re being prolonged.

| Most of the in and off shore fleets
jare now marketing their fish at Bos-
iton, which place seems to be able to
{bandle the entire receipts that are be-
j:‘ng landed.

; Today’;s arrivals and receipts in de-
|tail are:

{ Today’s Arrivals and Receipts. :
| Sch, Romance, Western Bank, 40,000
b =alt fish, 40,000 fresh fish, i
Sch. Selma, via Boston.

i
I
i

! Vessels Sailed. ‘
! Sch. Belbina P. Domingoes, haddock- |
ing.
i Beh. Mattekeesett, haddecking,
} "Seh, Clara .G, Silva, haddocking,
i Sch, Mary E. Cooney, haddocking.
[ 'Sch. Ida M. Silva, haddocking.
| Sch. Edith J. Silveria, haddocking.
i Sch. Senator Saulsbury, Eastern
deck handlining.
| Bch. Eglantine, drifting.
|~ Sch. Galatea, drifting.
Sch. Wm, H. Moody, Georges,
Sch, Juno, halibuting,
| Sch, Selma, halibuting.
. Bch, Almeida, pollocking,
i\ Sch. Reliance, shore,
Sch, Emily Sears, shore, »
Sch. Lafayette, shore, &’
* Sch. Mettacomet,” shore.* 2

| Today’s Fish Market.
1 Handline Georges cod, large, $4 per
ewt.; medium, $3.50.

Trawl Georges cod, large, $3.75 £
{ewt.; medium, $3.25. " o
| Trawl bank cod, large, $3.35 per
| ewt.; medium, $3.

Drift Georges cod, large, $3.75 9er
cwt.; medium, $3.50.

Outside sales of Bank cod, $3.75 for
large and $3.50 for medium, .

Salt cusk, large, $2.50 per cwt.; me-
dium, $2.

Salt haddock, $1.25 per cwt.

Salt hake, $1.25 per cwt. :

Salt pollock, $1.25 per cwt. .

Dory handline cod, large, $3.76 per
Cwt.; medium, $3.50, J 2
Splitting prices for fresh fish:
Western cod, large, $2.25 per .cwt.; |
medium, $1.75, ‘ v
Eastern cod. large, $1.90 per cwt.;
| medium, $1.55; snappers, 60 cts. = 3
| Western Bank cod, large, $2.12 1-2
| per cwt.; medium, $1.65. i
 Cusk, large, $1.65 per cwt; med-.
ium, $1.25; snappers, 50 cents, bia %
Haddock, $1.10 per cwt.; hake, $1.19
ber cwt.; dressed pollock, 75 cts. per
eWt.; round pollock, 70 cts .per cwt.

PORTLAND FISH NOTES. _

t;Swov-dfishing Season.
Practically all of the Portland fish-
ing fleet has now rteurned to Portland
‘after a season spent in hunting for
swordfish. - On the whole it has beena
fair year and most Of the fleet have
Stocked good sums. Among the eraft
now there are the schs, Angie B. Wat-
son, Albert W. Black, Topsail Girl,
Katie L. Palmer, Lochinvar, Watauga
and others. i

Seiners at Sydney. Sy

A number of American fishing ves-
sels arrived at Sydney, C. B, on Sat-
urday last for stores, among them were
some S8ix seiners, who were hunting

flecome from North bay in search o
ithese elusiye fish. E
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SubJect at Annual Dinner
of Chamber of Commerce
Yesterday.

Several Speakers Gave
Interasting Statistics
of Growth of Business.

the tribunal and ra s 5 po S Y - ———
iting opi!ﬂon thhm 2 ' &aid no doubt many of the
England fortunes of today were
‘on the fisheries of that period.
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